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Rather than a flavour of the day to be quickly forgotten, the trend for foraging appears to be 
growing and chefs around the world are heading into the wild to discover Mother Nature’s 
finest ingredients. 全球各地的廚師紛紛深入野外，發掘大自然賦予我們的最佳食材。這股採集野生食材的風 潮
方興未艾，相信短期之內都不會退潮。 By Rachel Read 
There was a time when the word “foraging” sparked images of Boy’s Own 
survival missions, of living off the land merely to stay alive. Today, however 
– thanks in part to a little restaurant in Copenhagen called Noma, which 
became world-renowned for its use of wild, indigenous ingredients – foraged 
food is the biggest thing to hit fine dining since sliced sourdough.
“There has undoubtedly been a Noma effect – that’s when our business 
really started to grow,” says Chris Bax, a trained chef who, with his wife Rose, 
co-founded Taste the Wild, a company that runs seasonal foraging courses 
and wild-cooking workshops in the English county of Yorkshire. “However, we 
had been going a while before that and found that people were getting more 
and more interested in the provenance of the food they were eating. Foraging 
for yourself gives you ultimate control over that.”
No one knows that more than Elijah Holland, a forager and chef whose 
company, Nature’s Pick, supplies wild produce to many of Australia’s top 
restaurants. His encyclopaedic knowledge of wild ingredients, in fact, earned 
him the position of head forager at Noma Australia (Holland arrived for his 
first meeting with Noma’s head chef, René Redzepi, touting 300 boxes of wild 
produce). “There’s a growing interest for people wanting to know the story of 
their food and where it comes from,” Holland explains. “Using and respecting 
the land to make something pure and wholesome with a moral story, where 
nothing but the ingredients shine, is why foraging is so important.”
Poul Andrias Ziska, head chef at KOKS, which became the first restaurant in the 
Faroe Islands to be awarded a Michelin star earlier this year, believes cooks and 
diners are looking for new things to experience. Ziska’s hyper-local approach 
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to cooking sees him and his team foraging for all of the restaurant’s ingredients 
themselves, bringing wild produce back from the island’s seas (including its 
seaweed forests) and rolling hills to create a uniquely Faroese cuisine. “The fact 
that we use native wild herbs brings us closer to our nature, and that is what we 
want our guests to experience,” Ziska says. “They should feel where in the world 
they are, and what the landscape tastes like.” 
Ask Ziska about his favourite local ingredients, and his passion bubbles over. 
“Angelica is the one herb that is the most Faroese,” he says. “It was used for 
medicinal purposes, so people commonly had angelica gardens, which they 
would protect from sheep and the harsh winds with stones. Lovage is always 
fantastic, too. It’s a sign of summer for us and can be used for everything. But 
there is always a way to use what we have around us. We even use grass! We 
juice the grass to make gels, sauces, ice creams and granitas.”
The fact that these wild plants are so dependent on individual climates, habitats, 
altitudes and even soil types means that they are far more country-specific 
than cultivated produce, and this has an obvious appeal for chefs eager to 
showcase the unique ingredients that best represent their surroundings. 
Discovering the UK’s wild ingredients was “incredibly inspiring, like finding a 
brand-new store cupboard full of exciting and unique tastes and textures”, 
says Bax. “The Yorkshire Dales make me think specifically of two things: 
sweet cicely, a beautiful culinary herb with a strong aniseed taste and 
scent, and the bilberry, a wild cousin of the blueberry that – in my world, 
anyway – makes the best pie in the world!”
Holland says location inspires him to create dishes that reflect both his 
personal style of cooking and the area itself, and he feels that certain wild 
ingredients best sum up his Australian homeland. “Mountain pepper is a 
beautiful example of our rugged and tantalising country,” he says. “It’s an 
intense and fiery species, with its berries, leaves, sticks, wood and bark all 
having many uses. Lemon aspen’s deep aroma and flavour really proclaims 
wild Australia’s versatility.”
Holland has cooked with foraged ingredients in countries as far afield as 
Mexico, New Zealand and the Philippines, and can now add China to the 
list, having just opened his own restaurant, The Locksmith, in Foshan. 
“It’s such a big and extraordinary country,” he says, “and there’s so much 
here, it’s crazy: wild pepper, mugwort, Chinese wine berries, torch ginger, 
waxberries and yellow stem figs, to name a few.” 
The Locksmith also boasts a garden from which Holland can harvest 
produce, and even the restaurant’s cocktails make use of wild plants. 






















This page: Picking 
sweet cicely in the UK
Opposite, clockwise 
from top left: Chris 
and Rose Bax; a 
salad of wild herbs, 
seaweed, fermented 
peas with a parsley 
and horseradish 
sauce at KOKS; chef 
Elijah Holland of The 





































AMBROSIA ?? : The Magazine of The International Culinary Institute, Vol. 4, Iss. 1 [2017], Art. 17
http://repository.vtc.edu.hk/ive-hosts-ambrosia/vol4/iss1/17
49SEPTEMBER 2017 | INTERNATIONAL CULINARY INSTITUTE | AMBROSIA48 客道 | 國際廚藝學院 | 二O一七年 九月號
Opposite, clockwise 
from top left: Orana’s 
chef Jock Zonfrillo; chef 
James Viles of Biota 
Dining; Biota Dining; 
Kohlrabi, Quandong, 
Dorrigo Pepper, Wood 
Sorrel at  Orana 



























































foraged local spices such as mugwort and wild pepper leaves, and a river-
prawn fettuccine featuring foraged purple oxalis and fuchsias, as well as 
carrot tips, marigolds and nasturtiums from the garden.
Living abroad inspired James Viles, an Australian chef and owner of Biota Dining 
restaurant in New South Wales (NSW), to begin using foraged ingredients. He 
had previously worked in acclaimed restaurants in Europe, Asia and the Middle 
East, including Michelin-starred Tantris in Munich and Spoon by Alain Ducasse 
in Hong Kong. “I began to think it was important to go back to my roots and 
where I grew up, to open a restaurant with honesty,” Viles explains. “It’s about 
listening, learning and always adapting to Mother Nature.”
The huge size and varied climate of NSW gives Viles access to a diverse 
range of ingredients all year round, including within Biota’s own grounds. 
“Growing up in the region, I know where things are, and I always keep a 
few spots secret,” the chef says. “To the north, there are many fruit and 
native-plant species, and to the colder south, there is an abundance of 
mushrooms, native berries and winter weeds. I love cooking with wild 
mushrooms. There are so many in the forests local to the restaurant, and 
there’s nothing better than a bowl of fresh mushrooms and burnt butter in 
front of the fire during winter in the [NSW] Highlands.”
Jock Zonfrillo, chef and owner of Adelaide’s acclaimed Restaurant Orana, 
agrees with Viles’ approach. “When it comes to fine dining, it’s a natural 
progression that chefs want to cook as close to nature as possible, as that’s 
where the most delicious flavours come from,” he says. “In Orana, we cook 
a lot with native ingredients, not just for their deliciousness but as respect 
for the first Australians whose land we share.”
Zonfrillo was first introduced to foraging as a child in his native Scotland, 
where he would pick sorrel to cook for his grandfather while on fishing 
trips. After a successful career in the UK, working with the likes of Marco 
Pierre White, he relocated to Australia and swiftly became fascinated with 
Aboriginal food culture. The result was Orana, where his menus use about 
70 wild native ingredients per cycle (cycles are based around the Aboriginal 
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cuisine, which tells a story of the first Australians and Australian culture 
today,” Zonfrillo explains. “People dining at Orana can get a real sense not just 
of Australia the country, but also of the people.”
In order to safeguard the future of indigenous Australian ingredients, Zonfrillo 
set up the Orana Foundation that includes a research and development 
facility, the Australian Food Culture Enterprise, which will analyse and 
document such traditional ingredients and look at ways in which they can be 
promoted and used in contemporary cooking. 
Diego Bonetto, a Sydney-based foraging expert and award-winning 
cultural worker who runs wild-food tours and cooking workshops, also 
believes that foraging is no flash in the pan. “The Noma effect did not 
come out of a vacuum,” he says. “René Redzepi just picked up age-old 
knowledge and applied it to fine dining. The main reason that people 
are more interested in wild produce is because we now realise that the 
connection to land, produce and seasonality is a necessary skill to keep 
in our cultural make-up. 
“We are now realising that to safeguard our ecological future, we need to 
reconnect. The great majority of people coming to my workshops are not 
chefs but young families. These are people who want their kids growing up 
with ecological literacy. The restaurants are serving what the public wants, 
not the other way round.”
Bonetto has even helped to develop an app, Wild Food Map, aimed at 
documenting these wild-food resources on a worldwide scale. “We intend 
to promote understanding and care for ecologies,” he says. “We want to 
promote knowledge, and with knowledge comes respect and care. Foraging 
is about establishing relationships with the environment. It is not free food; it 
is a gift. Always understand cycles, abundance and fragility, and be grateful 
for what you’ve been given.”
Many chefs and restaurants, Bonetto adds, are taking advantage of media 
attention to promote responsible, localised, sustainable, low-waste narratives. “I 
really hope this is not a trend,” he says, “but rather the start of the new humanity 
that is engaged, informed, responsible and about caring for all species.”
Holland concurs, whilst also sounding a note of caution about those 
jumping on the foraging bandwagon. “There needs to be real care and 
passion about it; that you love and care for the environment as much 
as yourself,” he says, “and that you want it to thrive and be available for 
people for years to come.”
Bax agrees, adding that chefs who use wild ingredients just to make their 
menus sound interesting will most probably stop using them when the next 
trend hits. “But those that truly understand what delights we find in the wild 
will keep on using them well, adding diversity and interest as well as great taste 
to their dishes,” he argues. “We have, through gastronomy, reconnected 
with something from our distant past, and I do not think that will fade. Wild 
ingredients are not just great because they are wild. They are truly great 
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